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Waste Not, Want Not: Questions for Food Producers and Suppliers
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Familiarise yourself with the chain of people involved in getting the food from the ground to your table. Invite them to answer the questions below most relevant to their work. Then Form a study group to look at the responses and come up with action that your community can take to reduce waste. Why not promote a community compost initiative or lobby for a waste reduction law?  
Send in stories about the responses you have received and the actions your community is taking to ccampeau@e-alliance.ch 

A. Local grocer or store manager of a large super market
1. Does your store dispose of consumable goods (e.g. discard food products intended for sale)?
2. What are the main reasons consumable goods must be disposed of, rather than sold for consumption?
3. What do you do with the waste?
4. What could be done to ensure fewer consumable goods go to waste?
5. a) Do you keep a record of what foods/from what companies make up most of your waste?
b) If so, how does this influence what products you purchase and from whom you make your purchases?
6. What attempts do you make to ensure that food is sold before it has to be disposed of?  (e.g. sale items, freezing, donations etc.)
7. What type of foods (e.g. fresh meats, fresh vegetables, canned goods, frozen goods) make up most of your waste?
8. a) Are there seasonal patterns to types of foods disposed of?
b) If so, how does this influence what you purchase and when?
9. Do companies that you purchase from offer you any support in dealing with food products that you are no longer able to sell?
10. a) Do you make attempts to inform your customers about food waste and its impact on global food security?
 b) If so, what do you do and what form of responses do you get from your customers?
11. Do you survey your customers to understand what they are looking for in their food purchases? (e.g. aesthetics versus taste)
B. Small market holder or corner shop grocer
1. Does your shop dispose of consumable goods (e.g. discard of food products intended for sale)?
2. What are the main reasons consumable goods must be disposed of, rather than sold for consumption?
3. What do you do with the waste?
4. What could be done to ensure fewer consumable goods go to waste?
5. a) Do you keep a record of what foods/from what companies make up most of your waste?
b) If so, how does this influence what products you purchase and from whom you make your purchases?
6. What attempts do you make to ensure that food is sold before it has to be disposed of?  (e.g. sale items, freezing, donations etc.)
7. What type of foods (e.g. fresh meats, fresh vegetables, canned goods, frozen goods) make up most of your waste?
8. a) Are there seasonal patterns to the types of foods disposed of?
b) If so, how does this influence what you purchase and when?
9. Do companies that you purchase from offer you any support in dealing with food products that you are no longer able to sell?
10. a) Do you make any attempts to inform your customers about waste and its impact on global food security
b) If so, what do you do and what form of responses do you get from your customers? 
11. Do you survey your customers to understand what they are looking for in their food purchases? (e.g. aesthetics versus taste)
C. Farmers
1. What is the biggest challenge that you face in preventing your agricultural produce going to waste?
2. Do you have the necessary storage and cooling facilities available to avoid loss and waste?
3. Has your produce ever been rejected from a market for reasons related to freshness or appearance?
4. Do you have access to transportation and distribution systems to get your produce to the market? If so, how many hours or days does it take? Are you able to package your produce in a way that it will not spoil in transit?
5. a) Do government policies/subsidies in your country affect the growth/sale of food that you produce?  If so, does this have any effect on the amount of food waste?
b) Do government policies/subsidies of countries you trade with affect the growth/sale of food that you produce?  If so, does this have any effect on the amount of waste?
6. In what ways, if any, do farming practices in your country affect agricultural yields and contribute to waste?
7. Does your ability to gain access to fertile seeds at planting time influence what and how much you plant?  Please explain.
8. Do you follow an internal control quality system (ICQS) to meet the quality that your buyers require from your products?
D. Fisher folk
1. What is the biggest challenge that you face in preventing portions of your catch going to waste?
2. Do you have the necessary storage, cooling, drying, smoking or other processing facilities available to avoid waste? If so, are they available at all stages of production, from the initial catch to transportation to the marketplace? Are they easy to use or would additional training be required?
3. Has your product ever been rejected from a market for reasons related to freshness or appearance?
4. Do you have access to transportation and distribution systems to get your fish to the market?
5. To what extent do different fishing techniques/practices affect the amount of waste that is produced?
6. To what extent is the sustainability of certain species of fish taken into consideration when developing policies about fishing in your country?
7. Do government policies affect, positively or negatively, the amount of waste that is produced?  Please explain.
8. In your opinion, could a canning process be a solution to reduce fish losses?
E. Restaurant table
“Food service operators should closely examine how much food is wasted both in the kitchen and at the table. Industry estimates that 4% to 10% of food is discarded before ever reaching a guest. If you purchase $1million dollars worth of food annually, that can be up to $100,000 of your purchases going into the trash!”[footnoteRef:1] [1:  U.S. Environmental Protection Agency: http://www.epa.gov/osw/conserve/materials/organics/food/fd-faq.htm] 

1. To what extent do you take waste and sustainability into account when you set your menu?
2. To what extent does your menu include local seasonal foods?
3. How much planning is done before your order is sent out to your supplier?
4. How do you decide where your food supplies come from?
5. What specific tactics do you have in place to reduce spoilage and waste?
6. What proportion of your customers ask for their leftovers to be packed to take home?
7. When deciding on the size of serving portions, what consideration is given to waste?
8. a) Do you ever give customers size options for portions to reduce the amount of waste?
b) If size options are offered, do prices encourage purchasing smaller orders?
9. Do you find there is more/less waste depending on the type of meal (e.g. breakfast, lunch, dinner etc.)?  If so, how does this influence your efforts to reduce waste?
10. What efforts do you make to reduce the amount of waste left on customers' plates?
11. When you are in possession of excess food, what do you do with the surplus? (e.g. Are you able to donate edible food waste and if so, do you?)  Are the regulations in place in order for you to share your excess food before it spoils?
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